We examined the physical properties of Japanese white salted noodles consisting of 0, 6, 10 and 15 % esterified tapioca starch and boiled for 13 min, as well as their palatability and mastication properties in both the young (22.5± 3.0 years) and the elderly (77.1±7.5 years). Noodles consisting of 6, 10, and 15 % esterified tapioca starch had higher moisture content, as well as softer and less elastic texture than the 0 % sample. Specifically, the 10 % sample was perceived as softer, easier to eat, and smoother than the 0 % sample by both the young and the elderly. This was likely due to the large voids among starch particles, high starch particle water absorption, and ease of gelatinization in the dried noodles. However, the sample properties did not vary the masticatory function of the masseter and suprahyoid muscles. A comparison between the young and the elderly regarding food palatability and mastication revealed that the weak masticatory strength in the elderly limited the preference for hardness in foods. Furthermore, decreased swallowing was observed in the elderly as a result of the weakened suprahyoid musculature.
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